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What’s in Canola?!

Oleic acid!
60%!

Linoleic acid!
22%!

Linolenic acid!
10%!

Palmitic acid!
5%!

Stearic acid!
2%!

Minor components!
1%!

F.D. Gunstone. Rapeseed and Canola Oil. CRC Press. 2004 
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Minor Components (<1%) in Canola!

Antioxidants !!
•  Tocopherols (vitamin E)!
•  Carotenoids 

(xanthophylls, lutein)!

Pro-Oxidants!
•  Water!
•  Transition metals (Fe, Cu)!
•  Polar lipids!
•  Chlorophyll (chlorophyll a, 

chlorophyll b)!
!

*Bleaching can reduce or remove all 
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Bleaching!

•  “Improves” oil color!
•  Involves use of activated earth 

(bentonite) to strip:!
–  Chlorophylls!
–  Carotenoids!
–  Soaps!
–  Phospholipids!
–  Aroma & flavor?!
–  Health-promoting minor 

components?!
•  Relatively quick process!
•  Done under vacuum!
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Can We Skip Bleaching?!

Potential Upside!
•  Cost & energy savings!
•  Retain characteristic 

flavor and aroma!
•  Retain color!
•  Retain healthy, bioactive 

components?!
•  Marketing!

Potential Downside!
•  Limited shelf life!
•  Retain characteristic 

flavor and aroma!
•  Retain color!
•  Limitations for direct use 

in engines and high heat 
culinary applications 
(frying)!

!
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ffdsa 

(~$95/gallon) 
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Preliminary Data!
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*Unrefined PSU Canola vs. Commercial Canola!
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Color Index = 1.29(A460) + 69.7(A550) + 41.2(A620) – 56.4(A670) 

Free Fatty Acid Analysis Color Analysis 
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Preliminary Data!
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Human Sensory Analysis 
(n = 44) 

Accelerated Shelf Life Study  
(Lipid Oxidation) 
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Preliminary Data!

•  Need to address high free fatty acid values due to lipase (enzyme) activity – 
preheating step (75 – 100 C) before pressing?!

•  Untrained sensory panel identified nutty aroma notes in unrefined PSU oil – 
is this acceptable or preferable to consumers?!

•  Oxidative stability (i.e., predicted shelf life) of unrefined PSU oil was higher 
than refined, commercial oil – will compare with refined PSU oil in future 
and measure other oxidation markers!

Unrefined Refined 
Color Green/Dark Yellow Pale Yellow 

Aroma (positive) Nutty Neutral 

Aroma (negative) Metallic? Neutral 

Free fatty acids High Low 

Oxidative stability High Low 
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